. Rustigian and Stuart (J. Bacteriol. 49: 419, 1945) reported one Proteus vulgaris and one P. mirabilis fermenting lactose. Other reports include a lactose-fermenting P. rettgeri (Singer and Bar-Chay, J. Hyg. 52: 1, 1954) and three lactose-fermenting P. inconstans; two by Shaw and Clark (J. Gen. Microbiol. 13:155, 1°55), the third by Proom (J. Gen Microbiol. 13:170, 1955). The high incidence reported in this paper raises the question of whether these strains are more prevalent than heretofore reported. Our findings may very well be the result of an intensive screening and identification of lactose-fermenting enteric bacteria. They may also be an indication of the existence of a resident or endemic strain within the rather 
equal parts of the treponemal suspension and 20 % glucose were dried from the liquid state in vacuo over P205. The suspensions were dried in long narrow tubes (150 X 8 mm) which were felt to be more suitable than conventionally shaped ampules for the subsequent recovery of the organisms. The suspension dried as a coarse foam in the bottoms of the tubes.
Recently, nine tubes from three separate experiments stored at room temperature (approximately 20 C) for 12 months were opened and rehydrated as follows. The tube was opened just above the cotton-wool plug and some freshly prepared medium was pipetted gently in to a depth of approximately 8 
